APPETIZER

DINNER

BACON BRUSSELS
Bacon, Honey Gastrique..10 GF

PULLED PORK NACHOS
Cinnamon Chips, Pickled Jalapenos,
BBQ, Pico, Sour Cream..16 GF

TRUFFLE FRIES
Blue Cheese, Truffle, Alfredo..12

WAGYU MEATBALLS MUSSELS

Calabrian Chili Marinaraq, Beer, Fennel, Andouille, Butter,

Shaved Parm, Baguette..17 Charred Baguette..18 *

SPRING BRUSCHETTA CALAMARI

Goat Cheese, Morels, Peas, Lightly Breaded Calamari, Cocktail Sauce,

Charred Pearl Onion, Ramp Aioli..17 (V) Charred Lemon..17

TUNA
Cucumber Purée, Meyer Lemon Relish,

Sesame, Radish..20 GF

SA LAD Add Chicken..5 | Salmon..1l | Steak..15

GRILLED ASPARAGUS
Charred Asparagus,

Meyer Lemon Vinaigrette, Pea Purée,
Prosciutto, Frisée..15 GF (V)

CHOPPED SPRING SALAD
Fiddle Head Ferns, Watermelon Radish,
Charred Pearl Onions, Pickled Ramps,

Lettuce Blend, Champagne Vinaigrette..17

GF (V)

FLATBREADS

CAESAR STEAK SALAD

Romaine Hearts, Shaved Parm, Grilled Strip Loin, Romaine,

House-Made Croutons, Parm Tuile, Pickled Red Onion, Cherry Pepper,
Heirloom Grape Tomatoes..12 | Half..7 (V) Bleu Cheese..20 GF

HOUSE SALAD ENGLISH PEA SOUP

Carrot, Sweet Red Onion, Mint, House-Made Croutons..8 | Cup..5 (V)

Tomato, Cucumber,

House-Made Croutons..11 | Half..5 (V) CREAM OF MUSHROOM
Butter, Sautéed Mushroom,
Sherry..8 | Cup..5 GF (V)

H A N D H E L DS Sub Fries for Chips..2

MEAT LOVER

Pepperoni, Bacon, Sausage, Ham..16*

MUSHROOM

Roasted Mushroom,
Caramelized Onion, Confit Garlic,

Truffle Alfredo, Arugula..16* (V)

PEPPERONI
Pepperoni, Fresh Oregano..15*

MARGHERITA

Fresh Mozzarella,
Vine Ripe Tomato, Basil..15*

ENTREE

BURGER FISH N" CHIPS
Pretzel Bun, 4yr Aged Cheddar, Tempura Fried Atlantic Cod,
Caramelized Onion, Peppered Bacon, Herb Remoulade, Fries..17
BBQ, Fries..19 *

SALMON BLT
CHICKEN STRIPS Faroe Island Salmon,
Breaded Chicken Tenders, Fries..15 * Peppered Bacon, Lettuce, Tomato,

Chili Aioli, Whole Grain, Chips..17
MAPLE BOURBON
House Breaded Chicken Breast,
Bacon, Maple Bourbon Aioli, Swiss,
Pretzel Bun, Fries..16 *

GRILLED SALMON

Faroe Island Salmon, Forbidden Rice,
Pea Purée, Lemon Fennel Sauce,

Pearl Onion..33 G

RAILSIDE ALFREDO
Grilled Chicken, Fiddle Head Fern,
Pickled Wild Garlic, Morels, Peas,
Truffle, Chevre..30 (V)

PORK CHOP STRIP LOIN

Tomahawk Chop, Mustard Greens, Char Grilled, Yukon Potato Purée,
New Potato, Rhubarb Gastrique..33 GF Market Vegetable..41 GF
HALIBUT WAGYU MEATLOAF
Trumpet Mushrooms, Marble Potato, Bacon Wrapped Meatlodf,

Green Curry, Rice Cracker..35 GF Yukon Potato Purée, Haystack Onions,

Red Wine BBQ...30
AMISH CHICKEN
Semi-Boneless Otto’s Chicken,
Yukon Potato Purée, Market Vegetable..32

GF
DESSERT
CHEESECAKE WARM CHOCOLATE PANNA COTTA
Basque Style Cheesecake, CHIP COOKIES Rhubarb Tapioca, Wafer..8 (V)

Warm Berry Compote..10 (V)

MA‘LTED CHO;OLATE
CREME BRULEE
Fresh Berries, Shortbread Cookie.8 (V)

House-Made Cookie Dough
Fresh-Baked-to-Order..7 (V)
Add Ice Cream..2

BEIGNETS
Nutella, Banana Anglaise..10 (V)

*= GF options available, Please Inform your Server

GF= Gluten Free Option

V=Vegetarian Options available

*Consum\'ng raw or undercooked meats, pouHry, sea{ood,

shellfish or eggs mayincrease your risk of foodborne illness.

Ask your server about menu items that are cooked to order or served raw.





